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ABSTRACT
PRODUCTION OF ‘ROTI CANAI WITH PALM BASED CHEESE’

The main objective of this project was to develop a new flavoured ‘Roti canai with Palm
based cheese’ by adding cheese powder into the dough of roti canai. The main
ingredients of ‘Roti canai with Palm based cheese’ such as flour, water, sugar, salt,
condensed milk, margarine, egg and palm based cheese powder. Sensory evaluation,
chemical analysis and physical analysis of roti canai were carried out throughout this
project. Sensory evaluation was carried out for the purpose to evaluate the acceptability
of the product’s taste, texture, colour, odour, appearances and overall acceptability using
Hedonic Scale involving 30 trained panelists. Chemical analysis such as moisture,
protein, fat, carbohydrate, and fiber were analyzed. Physical analysis such as texture and
colour of roti canai also were measured. Sensory evaluation shows panelists most
preferred Sample A (10% Chez 8108-22) followed by Sample B (10% Chez 153).



1.1

CHAPTER 1

INTRODUCTION

Background and problem statement

Roti Canai is a form of bread served hot with curry or dhal. It is made from flour
or meal mixed with other dry and liquid ingredients, usually combined with a
leavening agent, and kneaded, shaped into loaves, and baked. It tastes best when
taken for breakfast or morning tea, eaten with the hand accompanied by curry or

dhal and washed down with strong, hot, sweet kopi-O (Malaysian style coffee).

Roti canai or roti Chennai is a dish unique to Malaysia, which is actually
originated from India. According to health claim on labels, bread (and grain-
based foods in general) that contain 51% or more whole grain ingredients by
weight can use. Bread can give high energy to body movement. Grain products
are enriched with iron, folic acid, and other B vitamins, including niacin,
thiamin, and riboflavin”. Over the years enrichment has helped eliminate
nutrition-related diseases, such as beriberi, pellagra, and severe nutritional

anemia (Urein, 2002).



